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HONG KONG’S CULINARY TEAM HAS ENJOYED 
A PERIOD OF STRIKING SUCCESSES. 
SUMMER CAO REPORTS ON WHY THE CITY’S 
COMPETITIVE CHEFS ARE SUDDENLY HITTING 
THE HIGH NOTES ON THE WORLD STAGE. 
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                 ong Kong’s Culinary Team is a relatively new arrival at 
international competitions. For a long time the city didn’t have a 
squad of competitive chefs that were able to represent the region’s 
status as Asia’s culinary capital. 
Many local diners prefer to go to fine food restaurants that boast 
foreign chefs and international restaurants use foreign names to 
entice customers. Even so, it is the local chefs who do most of the 
work, but they are not recognized and often don’t realise how 
important their contributions are.
However, this bias against local chefs and preference for foreign 
ones, which is deeply rooted in the mindset of Hong Kong’s 
epicureans, might soon disappear. In the past two years, Hong 
Kong’s Culinary Team has taken some of the world’s most 
prestigious culinary prizes, surprising fans and critics alike. Culinary 
teams from Hong Kong have gone abroad to compete with foreign 
chefs for many years, but they have never had the recognition and 
achievements that they have today.  
In 2013 the Hong Kong team, organized by the Hong Kong 
Chefs Association (HKCA) was crowned World Champion at the 
Salon Culinaire Mondial in Basel, and in April 2014 they won the 
renowned Battle for the Lion competition, held at the Food & 
Hotel Asia Culinary Challenge in Singapore. 
Most of the winning team’s members are alumni of the 
Hospitality Industry Training and Development Centre (HITDC).
Hong Kong’s Culinary Team welcomes any local chefs who want 
to join. When the team was first established it didn’t approach 
top-tier chefs because participating in culinary competitions needs 
a level of dedication that high-ranking chefs often cannot afford. 
However, the absence of a formal selection process doesn’t mean 
that everybody is able to be part of the team, nor does it imply that 
there is no requirement for excellence.  The team is primarily based 
on a self-selection procedure in which candidates decide for 
themselves if they have what it takes to be a winner. Everybody has 
to undergo a difficult process and most of them quit. 
For the past three years, members of the team have had almost no 
free time because they have to practice every week, on their own 
and with their colleagues. Their regular meetings often last late into 
the night. Despite their tough schedules all team members are 
expected to perform at their peak. Complaints about the negative 
impact of the competition preparation on home or professional 
life are not tolerated because, according to HKCA philosophy, 
the team members are fighting for the future of Hong Kong’s 
culinary industry.  
Hong Kong’s food and beverage industry has a shortage of 
first-class human resources. In order to defend Hong Kong’s claim 
to be Asia’s culinary capital, the profession of chef needs to be 
respected throughout the city. If chefs win contests, so the theory 
goes, they will have greater self-respect and that will help bring new 
blood to the industry. A culinary team that consists of chefs who 
sometimes lack experience - but never passion - is a sound base 
on which a more prosperous culinary industry can thrive. 
This is not an easy approach. It sometimes requires the team 
to put winning to one side, in order to give dedicated chefs with 
different experience sets a chance to try their hand at 
international challenges. 
However, this doesn’t mean that the world-class skills possessed 
by some of the experienced team members go unheeded. On the 
contrary, they are part of a sustainable system in which 
experienced chefs serve as coaches and pass on their skills to the 
younger generation. 
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A dessert prepared by Hong Kong's Culinary Team
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An appetiser and a dessert prepared by Hong 
Kong's Culinary Team
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The team that competed at the Battle for The Lion last year 
consisted of junior and experienced chefs. Ryan Lai from the Hyatt 
Regency Hotel in Hong Kong had only two years of culinary 
experience, and had never been asked to make dishes for customers 
despite being employed as a pastry chef.  With the team, he was 
able to make a three-course meal and won a medal. After winning 
the Battle for The Lion, people had more faith in him and he was 
asked to cook for customers.
The success of Hong Kong's Culinary Team has no doubt raised 
the city’s profile and enhanced its reputation as a capital of culinary 
talents. With the status of Hong Kong chefs on the rise, there is 
increased recognition from the public of the high professional 
standards of local chefs and their passion to succeed. It seems the 
main requirement is their determination. And that’s not just a 
requirement for being a part of a winning team, but also a requisite 
for becoming a renowed chef.  
         
Hong Kong’s food and beverage 
industry has a shortage of first-class 
human resources. 
From far left: A main course with salmon prepared by 
Hong Kong's Culinary Team; sorbets created by Hong 
Kong's Culinary Team; a special hamburger dish made by 
Hong Kong's Culinary Team
 HITDC alumni from the Hong Kong Culinary Team that won first 
place in the Salon Culinaire Mondial 2013 and International Young 
Chef Challenge 2013
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